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SOFT-WHIRLED BREAD BEGINS AS BREW

Round the Country

| Baked beans for the famed|cooking. Add additional wat
Saturday night fare in Boston lvrl stock if beans become 11:3'
has become acustom in many 4

parts of the country and el BOURBON BEANS
lday in the week is suited for|10': cups canned beans
[this food that is super-rich in '3 cup bourbon

vitamins and minerals | 12 cup strong black coffee

Bedns didn't begin with the 213 cups canned sliced
|Bostonians. The origin of the pineapple ‘
use of beans as a food is 1ost| Three to four hours before
|in antiqui We do know that|serving time., empty beans
they were one of man’'s firstijnto bean pot or baking dish
cultivated crops Stir in bourbon and coffee and

The wild beans probably|let stand, covered, at room|
came into the ancient civilized temperature for 1% hours.

world from the shores of the; Remove cover and bake at
«-mh Caspian Sea or North|g75 degrees for 1% hours. Top
[Africa. The ancient E gyp ‘\\nh pineapple rings cut in
|

tians of 2000 years before|half and placed around edge
{Christ considered beans thelof heans

emblem of life

‘ Early explorers found beans|
grown by Indians from Can-
{ada to South America.

| It is interesting to note
[that the jewelers ‘‘carat”

Slide dish in oven for an-
|other 15 minutes, Makes 12
Iservings.

BEAN SUPPER SALAD |
1 can (1-1b.) Kidney IwnnS.:

First process in making Soft-Whirled Wonder Bread begins in these stainless steel tanks [owes its origin to a pea-like drained

where the broth—liquids and yeast—remain under
until the brew reaches an exact degree of flavor.

process at Continental Baking Company in Beverly Hills checks this tank for the benefit !”""‘ as their standard for onion
of Mary Wise who followed bread procedure from this beginning to finished product,

temperature controlled conditions |Pean on the east coast of Af-l 14 cup bottled oil and
Each vat contains enough broth to [Fica Known as the
make 24,000 loaves of bread. Bud Jensen, genial and efficlent manager of the baking |bean, it was used by the na-

at”

vinegar dressing
14 cup finely chopped

|weighing gold since these
{beans were always uniform in green pepper
size and weight, 3 avocados

| The practice passed along Lettuce

to India where the craftsmen

Iwho were without a standard,| Combine all ingredients ex- ‘
adopted the carat as a med-{cept avocados and lv!llhe
lium and applied it to the Marinate at least 30 minutes

2 ths, finely chopped

2

| FAVORITE BAKED BEANS
cups dry navy bea
small onion, chopped

MEDLEY SALAD

-

beans, drained

RIDE ON ’MERRY GO-ROUND’ C()()L.S BREAD

ter. Bring slowly to boll or Salad greens

|soak overnight. Drain. Cover| Mix all ingre

fents except

slowly. mw-n.
WHES .0 0. Dot It T T T e

to burst, beans are sufficient
ly cooked. Drain and add on- TO"Y Pecon SOIIC.
lon, salt pork, sugar, catsup,| Cook % cup molasses and 1

Finished Soft-Whirled Wonder Bread is lifted from baking pans automatically by suc- |mustard, salt, Worcestershire|cup sugar to soft ball stage

tion before loaves go onto belt line which takes them through cooling process. After 55 |sauce and bolling water,
minute ride through this endless chain of movement the bread travels on to slicing and

without stirring. Stir in 2 ta-
Place in greased casserole|blespoons lemon juice, %

wrapping machines. Continental Baking Company's complex in Beverly Hills is largest |4nd top with salt pork strips.|teaspoon grated lemon rind,
of their chain of 85 plants and serves California from San Louis Obispo south to San Juan |Bake, covered in very slow|% cup chopped pecans and %

Capistrano; west to Palm Springs.

tion possible.

Trucks with capacity for 2000 loaves make distribu- loven 8 to 8 hours.

Uncover for last hour o{ .mlll.n ice cream,

Chicken Time

Fried chicken time wused|India to most parts of the

to be spring or summer time,
but only because young, ten-
ler birds were not grown
during other seasons of the
year, US. poultrymen have
changed that

Delicious brollerfryers
are avallable, in abundance,
every week In the year,

Of course, during the colder

months, many housewives|

prefer to broil, roast, bake or
casserole their chicken.

Few meats offer the
menu  variations  possible
with brollerdryers,

If you haven't served hot
fried chicken during the win-
ter, surprise your family
soon.

Golden, fresh birds are
plentiful, and an excellent
value this year,

One of man's oldest domes-
ticated friends is the chicken,
The fowl is believed to have
nngruml hnm llw jun;:lw u{

Fresh Mushrooms |

Fresh mushrooms, w ith!
only 66 calories to a pound,
make dieting a plonuure
Equally good in cnuerulei
salads, appetizers and with|
vegetbles, fresh mushrooms
make good main dishes.

Is Any Time

world

When the ancient Ro-
mans were expanding thelr
empire, they found the
chicken had arrived before
them in England, Gaul and
Germany,

The prolific producer of
eggs and meat has accom-
panied man wherever he has
chosen to settle,

Perhaps as a result of this
long -standing  assoclation,
quality improvement of
poultry Is more advanced
than most other forms of
livestock mow produced for
our dinner tables,

Today's fresh broller-fryers
hardly resemble their
scrawny jungle ancestors, Our
1964 models are plump, ten-
der and flavorful — a tribute

lnulng\

to the field of food tech

| .
SO LEE SAY:
mu!umtm-hw
Sauce great ingumeat for vagle gt
ok og lot boy liand. Great for marred galg
00 — but e mory
agh

especially good for
MARINATING

BARBECUING
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iBring Out Pretzels
For a Teenage Party

grading of all precious stones.| Cut avocados lengthwise |vades your house with ukes used as dippers

| But beans are used for|into halves; remove seeds and|and records in hand, get out COUNTRY CHEESE DIP
|things other than weighing|skin. Arrange halves on let-[the soft drinks, Rold Gold
your diamonds — eating, for|tuce-lined salad plates and|pretzels and packaged dips
instance! fill with bean mixture, I

315 cups canned kidney J

{dren and adults, really go for

1% Ib, salt pork, diced 15 cup diced celery
i, cup brown sugar or 1 cup shredded cabbage I
molasses 15 cup mayonnaise
Ly cup catsup 2 ths, lemon juice |
1 tsp. dry mustard 14 tsp. Tabasco
2 tsp. salt 14 tsp. monosodium gluta- |
1 ths, Worcestershive mate
sauce 14 tsp. onion salt
1 cup boiling water Salt, pepper to taste
14 1, salt pork, cut in 14 cup chopped sweet
strips pickle
Cover navy beans with wa- 1 cup diced yellow cheese

with fresh water and simmerigalad greens. Serve on bed of |

cup cream and serve over|

{their new easy open-easy|
{close bag |

TORRANCE HERALD

THURSDAY, MARCH 12, 1964

=
]
;8

w5

IRy F
”

L™ e
il

CHILDREN of all ages really go for crisp, salty pret-
zels when a party is on. Pretzels make inviting nibblers
and double for dippers for spreads of great variety |

When the teenage set in-|sensation when pretzels are

sharp cheese
5 ths, mayonnaise
3 tsp. minced onion
2 tsp. prepared
horseradish
1 tsp. minced parsiey
14 tsp. garlie salt
Paprika

This takes little effort but
with it you'll have the mak-
ings of a casual fun-party

Teenagers, like small chil-

1 cup finely shredded '

the crisp, salty pretzels that
now stay fresher than ever in

Blend together cheese and|
l:ll\it_\l‘llllﬂlﬂ"_ mix with re-
maining ingredients, Dust
with paprika |

This innovation in pretze
packaging, the result of ex-
tensive research and test

marketing, provides added HAM ‘N' CHIVES

convenience for the home-| 14 cup mayonnaise |

maker, 1 pkg. (8 oz.) cream
Being iIntroduced by Rold cheese

Gold Foods this week, the
new reclosable bag allows you 1 ths, chopped chives
to remove the desired amount| 4 tsp. Worcestershire |
and then reseal the bag, again sauce |
and again, Salt and pepper to taste

Simply Uft the pressure| plong mayonnaise with!
sensitive tab and separate the cream cheese gradually until
cellophane bag with a gentle|o oo Add remaining n-|

pull, gredients and mix well,
To reclose, fold over the top

and press the label against
the side,

Casual or not, sometimes
the hostess prefers to make
r own dips. We suggest two

1 can (2'4-0z.) deviled ham

numv that pmduco a flavor

~ MAKE THE TRIPLE TEST

between WONDER and any other bread

o =

the difference

FEEL

the difference !

Prove it to yourself, Serve your family the bread that
has a difference you can see . . . a difference you can feel

.. and a difference you can taste. Wonder “Soft Whirled"
has perfect texture —has no holes. And every slice has
that famous flavor that has made Wonder a favorite all
over the country, Get new Wonder “Soft Whirled”
Bread today and make the triple test yourself,

(L1964, CONTINENTAL BAKING COMPANY, incor d

Helps Build Strong Bodies 12 Ways le

TASTE

the difference

New WONDER "Soft Whirled” _
Holes-Perfect Texture ...z

More kinds

listen most to

mmcuu, BREAD
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